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GRAIN CHILLING ̙ THE MAIN PURPOSE
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MAINTAINING QUALITY OF GRAINS 
DURING POST HARVEST STORAGE
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Å CONCEPT OF GRAIN CHILLING ?

Å HOW DOES A GRAIN CHILLER WORK ?

Å NECESSITY OF USING A GRAIN CHILLER & ITS 
BENEFITS

Å OPERATIONAL FEASIBILITY

Å SUCCESSFUL IMPLEMENTATION OF CHILLING      
TECHNOLOGY

Å QUESTIONS & DISCUSSIONS



CONCEPT OF GRAIN CHILLING
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Å Designed for providing a solution when 

hm`cdpt`sd `lahdms bnmchshnmr cnmƤs 

allow long term storage of grains

Å A technology using a refrigeration 

system to provide conditioned air into 

a silo / warehouse

Å Keeping grains safe during storage 

times by maintaining precise 

temperatures & Relative Humidity 

levels

Å Conceptualized since storage under 

15º C can eliminate various factors 

leading to damage of grains



FIRST INDIGINEOUS GRAIN CHILLER

GT-GRAIN CHILLER
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HOW DOES IT WORK ?
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ATTACHING TO SILO

Å Can be easily integrated to an existing / new silo through Aeration Fan Opening

Å Using the Aeration Channels inside silo, cold dehumidified air sent through the grain

Å Hot air after heat exchange is sent out through Air Vents on silo roof
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COMMON ISSUES FACED BY MILLERS

Ƭ Weevil Infestation

Ƭ Mildew / Fungal Growth

Ƭ Dry matter loss due to grain respiration

Ƭ Loss of Protein Content

WHY GRAIN CHILLING ?

ƬGermination Loss

ƬBroken Grains

ƬShrinkage due to Aeration

ƬDiscolouration of grains
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They may retain, absorb or release water vapor, and excessive 
amounts of inherent moisture may lead to significant self-
heating and "moisture migration" within the 
silo/warehouse/cargo resulting in baking, mildew or rot.

WHY GRAIN CHILLING ?

Effect of the Hygroscopic Nature of Food Grains
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WHY GRAIN CHILLING ?
IDEAL SOLUTION FOR STORAGE

AVOID BAKING/WETSPOT/DISCOLOR/FOUL 
SMELL/DECAY OR POWDER/WEIGHT LOSS

Grain lives and due to the respiration it releases heat, water and carbondioxide



www.graintechnik.com

Various Risks of Quality Deterioration in 
the Ecosystem of Bulk Grains

WHY GRAIN CHILLING ?
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Kernels which are materially dis-colored by
excessive respiration. The discoloration
originates from the germ area and continues
through the sides and back of the kernel.

Losses of Lusture
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Shrinkage 

Å Shrinkage is physically noticeable and attributes to financial loss in
grain storage ( physical weight loss due to moisture loss).

Å Shrinkage causes irreversible changes to starch molecules limiting
digestibility and nutrient availability.
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Insect Infestation

Insects Multiply at Optimal Conditions
Å Khapra Beetle

Å Lesser Grain Borer
Å Rice Weevil

Å Red Flour Bettle
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Insect Infestation

Below 13 C no insect activity & no damage 
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Silo Corrosion

Å Sweating and caking at side wall Ơvisible corrosion to silo wall.
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Fungus Risk



Inadequate Tropical Climate for 

Storage 

Å Chilling Technology proves to be an 

effective tool for post harvest 

storage in Hot & Humid Sub 

Continent Conditions 

Å Grain Chilling can supply uniform 

Temperature & Relative Humidity to 

target grain equilibrium levels 
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CHILLED VS NORMAL AERATION


